Bepartment of Public Health and Soclal Services

Division of Environmental Health

INSPECTION| RSN| TYPE[GRADE INSPECTION D
IRegular 6 Q— ! l I %@l
[Fotiow-up V4 _TIMEIN TIME OU
|comptaint RAT?I&G q -[I"('EEM ED@L
Jinvestigation SANITARY PERMIT NO.
0

;m—m m%lm _F_EE l 2?59 %:Lspnogi.

REC 37

FOODBORNE ILLNESS RISK FACTORS AND PUB

Food Establishment Inspection Report

—

Page

1_of 2—-

B R M RANT

K _ARP

No. of Risk Factor/intervention Violations

No. of Repeat Risk Factor/intervention Violations
LIC HEALTH INTERVENTIONS

Circle designated compliance (IN, OUT, N/O, N/A) for sach numbered item. Mark “X" in appropriate box for COS andfor R.

"OWACR o pptyn MG Sl |
i S

- PRACTICES

IN = In compiianca  OUT = Not in compliance N/O = Not observed NIA = Not appiicable COS = Correcied on-site during inspection R =R t viclation  PTS = Demerit
Compliance Status R_|PTS| [Compliance Status _ C R
Potentially Hazardous Food (TCS Food) =]
1 |IN out I'Pemon in charge present, demonstrates : 18 |IN OUT NiA_NIO|Proper cooking time and lemperatures 8
K , and performs dutles 17 |IN OUT N/A NIO|Proper rehesting procedures for hot holding [:]
pioyee Health 18 |IN OUT NA %Pmper cooling time and temperatures 6
2 N our I:_Mﬁagemuﬂawamness: policy present 6 19 [N out NA Proper hot holding temperatures 6
3 [N our Proper use of reporting, restriction & exclusion 8 20 [IN OUT NA Proper cold holding temperatures 6
- Hygienic Practices 21 Im OUT N/A ﬂpmper date marking and disposition 3]
Proper eating, 1asting, drinking, beteinut, or
4 |IN OUT NA NO | use Consumer Advisory
5 lIN OUT N/A NXO [No discharge from eyes, nose, and mouth i A
i—,mmng Cont mma&m by Hands 22 N out na Somume;m provided for raw or 6
8 [IN OUT NA NO |Hands clean and propetly washed
7 | o ta wo |1 Dare hand contact with ready-to-oat foods or Susceptible Populations
approved alternate mathod propedy followed 23 N OUT NA Pasteurizad foods used; prohibited foods not 6
8 [N our Adequate handwashing facilities supplied & & offered _
laccessible _ Chemical
SalNouT — ohla&pin ed“ m“'ﬁmmm =— |24 Im ouT WA |Food additives: approved and property used 6
10 [N oUT NA N0 [Food received ai proper temperature 6 25 Im . Toxic substances properly identified, stored, 6
11 [N our Food in good condition, safe, and unadulterated| 2] . used = _
12 |m . mJRequiud records availabla: shelistock tags, 6 Conformance with Approved Procedures
parasite dastruction _ __ 26 I'N out W Compliance with variance, speciaiized 6
Protaction from Contamination 1] process, and HACCP plan
| @wr iciad Food Bepieind Sd piojecied o Risk factors are improper practices or procedures identified as the most
AN QUT WA e prevalent contributing factors of foodborna illness or injury. Public Health
186 |IN ouT 6 intesventions ate control measures o prevant foodbome illness of injury.

are preventstive measures 1o control the introduction of pathogens

== Safe Food and Water OpE
27 IPasteuﬁznd_eEs used where requirad 40 In-use utensils: propery stared 1
28 Water and lca from approved source 2| [ a1 i lpriie e apmGrt B0 ior” Propray sk aecs 1
29 Variance obtained for specialized processing methods 1 42 mle—usalsinqle-senﬁoa articles: properly siored, used 1
Food Temparature Control 43 |Gloves used property _ 1
10 Proper cooling methods used; adequate equipment for 4 Utansils, and Vend
emperature conirol a4 Food and nonfood-contact surfaces cleanable, property 1
3 Plant food properly cooked for hot holding 1 designed, constructed, and used
Warewashing faciiies. in 1o
a2 . ad thawing methads used 1 45 lmiare-was ing ; Instaliad, maintaned, used; test 1
33 Thermometer provida_d;a_nd accurate 1 45 lNonfood-cmﬂad surfaces clean 1
Food Wdentification E= m Facilities
34 | JFood properiy labeled; original container — I 11 47 Hot & coid water evailable, adequate pressure 2
Prevention of Food Contamination 48 Plumbing instalied; proper backfiow devices 2
35 |insects, rodents, and animais not present 2 49 Sewage and wastewater properly disposed 2
36 I:’(:cmtammatmn prevented during food peparation, storage & 1 50 Toilet facilities: v con . supplied, & cleaned 2
a7 |Parsonat cleanliness 1 51 Garbage/refuse propesiy disposed; facilities maintained 2
(38 Wiping cloths. properly used and stored 17 (1253 Physical facities installed, maintained, and clean 0
g ‘Washing fruits and vegelablas 1 53 Adequate ventitation and lighting; designated areas use 1
1 have read and understand the above violation(s), and Documents and Placards
| am aware of the corrective measures that shall be taken. 54 | [Sanitary Permt, Hesith Certificates validandposted | | | 2
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Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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ubmitted to the Diractor within the pariod of time established in the notice for corrections.
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